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HOUSEKEEPERS 1  CHAT  Tuesday,  December  7,  1937 

(FOR  BROADCAST  USE  ONLY) 

Subject:     "QUESTIONS  AND  ANSWERS. "    Information  from  the  Bureau  of  Home 
Economics,  U.  S.  Department  of  Agriculture. 
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Listeners,  the  Christmas  rush  has  already  started  in  your  Aunt  Sammy's 

question  box.     Letters  and  questions  from  listeners  in  the  midst  of  Christmas 
preparations  are  pouring  in.     Just  as  a  sample,  listen  to  these: 

"What  food  gifts  can  I  make  for  Christmas?"     "Won't  you  tell  me  of  some- 
thing different  from  the  usual  fudge  and  fruit  cake  that  I  can  make  for  Christ- 
mas presents?"     "Please  advise  mo  about  easy  sweets  that  an  amateur  cook  can 
make  to  give  away."     "Do  tell  me  about  some  easy-to-cook  and  inexpens ive  gifts." 
And  so  on. 

For  answers  to  these  many  questions,   I've  been  out  scouting,  consulting 
cookery  experts,  and  people  who  run  gift  and  food  shops,  as  well  as  several 
practical  housewives  who  have  been  giving  homemade  presents  for  years.  The 
ideas  they  have  given  me,   I'm  passing  along  to  you  today. 

All  those  people  agree  that  simple  easy  recipes  usually  make  the  most 
successful  food  gifts.     You  see,  if  you  choose  something  simple,  you  are  so 
much  more  sure  of  having  it  perfect  —  good  to  look  at  and  to  taste.  What's 
more,  if  you  choose  an  easy  recipe,  you  save  yourself  so  much  time  at  this  busy 
season,  and  you  won't  be  tempted  to  rush  the  job  and  perhaps  ruin  the  gift. 
More  often  than  not,  the  simple  gift  is  quite  as  attractive  and  quite  as  welcome 
as  the  one  that  took  hours  to  prepare. 

On  the  other  hand,  if  you  try  to  make  something  very  fancy  and  compli- 
cated,  especially  if  you've  never  tried  it  before,  you  always  risk  wasting  time 
and  materials,  which  means  money  —  and  often  temper, too.     (Pretty  hard  on  the 
Christmas  spirit.)     One  friend  of  mine  often  tells  the  story  of  the  year  she 
had  so  much  Christmas  ambition  that  she  decided  to  give  homemade  chocolate 
creams  to  her  friends.     She  was  not  an  experienced  cook  and  this  was  her  first 
attempt  at  chocolate  creams  —  and  her  last.     She  says  she  spent  the  whole  day 
trying  to  dip  the  creams  and  by  evening  had  chocolate  all  over  herself  and  the 
room  —  everywhere,   in  fact,  but  on  the  creams. 

That's  a  good  illustration  of  why  it's  wise  to  attempt  a  simple  gift 
instead  of  a  complicated  one.     The  exception  to  this  rule  is  the  specialty. 
You  may  have  a  special  recipe  that  you  know  how  to  make  to  perfection  —  a 
recipe  passed  down  in  your  family  or  learned  from  a  friend,  a  foreign  recipe 
perhaps  that  is  so  unusual  and  so  delicious  that  you've  been  praised  for  it  many 
times.     For  example,  a  listener  tells  me  that  when  she  was  abroad  one  year  she 
learned  to  make  some  Danish  Christmas  cakes,   so  good  and  so  novel  that  she 
prepares  a  big  batch  each  year  now  to  give  away  as  gifts.     If  you  have  such  a 
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specialty,  there's  your  ideal  food  gift.     But  if  you  don't,  here  are  some 
possible  choices. 

Almost  anyone,  housewife  or  business  girl,  or  business  man,  for  that 
matter  --  will  welcome  a  nice  little  box  of  snacks.     By  "snacks"  I  mean  little 
cookies,   cakes,  special  crackers  or  something  else  that  will  be  all  there  on 
the  emergency  shelf,  ready  to  serve  at  any  time,  or  to  munch  in  a  hungry  moment. 
Brownies  are  favorites  for  people  who  like  the  flavor  of  chocolate.     So  are 
little  ginger  snaps  that  keep  crisp  for  weeks  in  a  tight  tin  box.  Date-and-nut 
bars  are  also  good  "keepers."     If  you  want  a  snack  that  is  not  sweet,  cheese 
straws  are  one  choice. 

Suppose  I  take  time  out  here  to  give  you  the  Bur  eau  of  Home  Economics 
recipe  for  date-and-nut  bars.  It's  an  especially  good  one  for  the  Christmas 
present  maker  —  a  kind  of  snack  that  suits  children  and  grown-ups  and  keeps 
well.     Seven  ingredients  for  these  bars:    Three-fourths  pound  of  pitted  dates 

(which  measures  just  a  cup  and  three-quarters)   3  eggs   1  cup  sugar  

1  cup  sifted  flour   one-half  teaspoon  salt   1  teaspoon  baking  powder. .. . 

1  cup  chopped  nuts. 

To  make  the  bars,  cut  the  dates  into  small  pieces.     Beat  the  eggs.  Add 
the  sugar,  the  sifted  dry  ingredients,   dates,  and  nuts  and  mix  well.     Bake  in 
greased  shallow  pans  from  30  to  ko  minutes  in  a  very  moderate  oven  —  about  300 
degrees  Fahrenheit.     When  cool,   cut  in  bars  and  roll  in  powdered  sugar.  Store 
in  a  tin  box. 

There  arc  a  few  ideas  for  snacks.     You  probably  have  many  other  recipes 
that  can  be  used  this  way  in  your  own  recipe  file.     Just  a  couple  of  general 
points  about  choosing  them.     If  you  are  going  to  send  them  by  mail,  pack  waxed 
paper  inside  the  box  so  that  they  won't  break  up  in  transit.     Better  choose  firm 
snacks,   too,  for  sending.     Another  point.     If  you  are  making  these  gifts  early, 
choose  those  that  keep  well.     Mixtures  containing  a  good  deal  of  fat  soon  take 
on  a  stale  or  rancid  taste  unless  you  keep  them  in  a  cold  place. 

Now  to  answer  the  listeners  who  ask  for  something  different  to  make  for 
Christmas  gifts.     You  can  often  use  familiar  recipes  on  a  novel  way  and  make 
delightful  and  unusual  gifts.     For  example,  use  your  ginger-snap  recipe  and  cut 
it  in  the  shape  of  little  men.     Make  eyes,  nose,  mouth,  buttons  and  trimmings 
of  cloves,   currants,  bits  of  nut  meats  or  candied  fruit.     Fudge  is  no  novelty 
as  a  confection  but  peanut  butter  fudge  is  something  else  again.  Substitute 
peanut  butter  for  butter  in  your  fudge  recipe  and  make  in  the  regular  way. 
Popcorn  balls  are  a  familiar  homemade  sweet  but  chocolate  popcorn  balls  are  new 
to  many  people.     Just  add  squares  of  unsweetened  chocolate  to  the  cooked  sirup 
before  you  pour  it  over  the  popcorn.     You  can  add  chopped  nuts  to  the  popcorn, 
too,  for  variety. 

Finally,  don't  forget  that  the  way  you  pacic  and  wrap  the  gift  adds  a 
great  deal  to  its  success.     Wrappings  needn't  be  expensive,  but  if  they  are 
neat  and  artistic  and  if  the  food  is  packed  in  the  ooxes  and  baskets  with  the 
greatest  care,  it  will  make  a  great  difference  in  the  welcome  the  gift  receives. 
If  you  use  attractive  boxes,  baskets  or  jars,  they  will  make  permanent  gifts  for 
your  friends  to  use  after  the  food  has  been  eaten. 


